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February  of  all  months  in  the  year  is  the  month  for  parties,  especially 
7oun=;  folks'  parties.    With  St.  Valentine's  Day  and  Washington  and  Lincoln's 
birthday  all  arriving  in  one  short  month,  opportunities  for  celebrations  are 
arriving  every  day  or  so.    Today  we're  going  to  plan  a  children's  party  for 
Tiler.tine's  Day.    But  before  we  make  our  plans,  let's  discuss  this  matter  of 
children's  parties  in  general. 

Painless  parties  are  the  best  kind  for  children' — parties  that  give 
pleasure  but  not  digestive  upsets.    Have  you  ever  noticed  how  many  sensible 
grown-ups  become  foolish  when  they're  giving  a  children's  party?    They  serve 
little  children,  yes,  even  the  smallest  tots,  quantities  of  rich  cake  heavy  with 
icing,  candy  of  all  sorts  and  kinds,  ice  cream  loaded  with  sirup  and  whipped 

— a  combination  few  adults  could  get  away  with  and  what' s  worse,  they 
often  serve  such  refreshments  late  in  the  afternoon,  just  in  time  to  spoil  the 
evening  meal,  or  late  in  the  evening  when  children  should  be  asleep.    The  small 
guests      ve  to  stand  over-excitement  and  fatigue  as  well  as  the  wrong  food.  Ho 
wonder  many  children  spend  some  days  in  bed  recovering  from  an  event  which  was 
supposed  to  give  them  pleasure. 

But  parties  can  be  great  fun  and  good  for  the  youngsters  as  well — if 
its  plan  them  wisely.    Serve  refreshments  at  the  time  the  child  would  be 
eating  a  meal  anyway  and  make  the  refreshments  a  simple  and  sensible  meal.  The 
food  doesn't  nt)ed  to  be  over- sweet,  rich  and  hearty.     Simple  food  dressed  up 
gayly,  a  gay  table  with  pretty  china  and  decorations  will  give  the  party 
atmosphere  just  as  well  and  much  more  safely  than  too  many  sweets  and  too  much 
food*    A  row  of  animal  crackers  arranged  around  a  simple  sponge  cake  will 
delight  any  child.    For  Valentine' s  day  feature  red  hearts  both  in  the  table 
decoration  and  the  food.    At  a  very  successful  children' s  party  last  year  the 
Hostess  served  simple  custards  for  dessert  but  she  made  them  festive  by 
decorating  them  with  little  red  hearts  cut  out  of  red  jelly. 

Our  menu  today  is  a  Valentine  party  meal  for  small  children.    You  can 
serve  it  either  at  noon  or  at  supper  time.    Creamed  chicken  is  the  main  dish; 
-aen,  heart-shaped  sandwiches  filled  either  with  chopped  lettuce  or  grated  raw 
carrot.    Wrap  these  heart-shaped  sandwiches  in  waxed  paper  and  tie  them  with 
red  ribbon.    Serve  celery  hearts  with  the  sandwiches.    The  children  will  need 
something  to  drink.    You  can  serve  either  dilute  cocoa  or  milk  in  gay  craps. 
?aen  for  dessert,  serve  pink  ice  cream  made  with  peppermint  stick  candy;  Heart- 
saaped  cookies  decorated  with  a  red  cinnamon  drop  in  the  center.    At  each  place 
at  the  table  set  a  red  paper  cup  filled  with  tiny  hard  candies  and  perhaps  a  red 
papor  hat  or  some  other  Valentine  novelty. 


F.-H.C         2/10/33  -2- 

I'll  repeat  the  menu  and  then  rive  you  the  recipe  for  peppermint  stick 
candy  ace  cream.    The  menu:     Creamed  chicken;  Chopped  lettuce  or  grated  carrot 
sandwiches;  Crisp  celery  hearts;  Cocoa  or  milk  to  drink;  and,  for  desert, 
peppermint  stick  candy  ice  cream;  Heart-shaped  cookies  with  a  red  cinnamon  drop 
in  the  center;  and  tiny  hard  candies  in  red  paper  cups. 

Here' s  the  recipe  for  peppermint  ice  cream  made  with  peppermint  stick 
candy.    Five  ingredients: 

1  pint  of  milk  l/2  pound  of  peppermint  stick  candy,  crushed 

1  pint  of  single  cream  l/4  teaspoon  of  salt,  and 

Red  coloring 

I'll  repeat  that  list  of  five  ingredients.  (Repeat.) 

Heat  one  cup  of  the  milk.    Add  the  salt  and  the  crushed  stick  candy  and 
stir  until  the  candy  has  dissolved.    Mix  with  the  rdst  of  the  milk  and  the  cream 
and  add  sufficient  coloring  to  make  a  delicate  pink.    Use  a  freezing  mixture  of 
1  part  salt  and  4  to  6  parts  of  ice.    Yes,  1  part  salt  and  4  to  6  parts  of  ice. 
Turn  the  freezer  slowly.    After  freezing,  remove  the  dasher  and  pack  the  freezer 
with  more  ice  and  salt.    Let  the  ice  cream  stand  an  hour  or  more  to  ripen. 

You  can  also  use  peppermint  stick  candy  to  flavor  mousse  made  in  the 
mechanical  refrigerator.    Of  course,  mousse  is  a  much  richer  mixture  than  the 
ice  cream  and  requires  double  and  single  cream  instead  of  the  single  cream  and 
milk.    For  very  young  children  this  very  rich  mixture  is  not  suitable  but  this  is 
a  delicious  dessert  for  adults. 


Monday  -  "Budgeting  Food  Money." 


